Cocoa Divinity Cake 
(See Baking Tips Above) 


1% cups (1% cups plus 2 tbsp.) sifted 
Sift SOFTASILK 
together } 11/2 cups sugar 
into 1% tsp. double-action baking powder 
bowl. } 4 tsp. soda 
1 tsp. salt 
6 tbsp. cocoa 


Add . . \*24 cup high grade shortening 

1 cup buttermilk or sour milk 
Beat vigorously with spoon for 2 min. by clock 
CHOCOLATE ICING DELUXE* (about 150 strokes per min... Or mix with electric 
Beat with =e or ie ice mixer on medium speed for 2 min. 
until fluffy 1 large unbeaten egg, : Unive 2G capsunbadteneanet® lurne 
CHDSTSELE CC NCOUPICRSONERS SUBGP, 7a ae } Va feyinad food coloring, # ented 
tsp. salt, 14 cup soft shortening, 2 : 
sq. unsweetened chocolate (2 oz.); Beat 2 more min. 
melted. Pour batter into prepared pans. Pan Size: 2 round 
*Makes icing for 2-layer cake or —_ layers, 8-in. diameter, 134-in. deep or 1 sq. pan, 
Large Chiffon Cake. For Small 9x9x2-in. Temperature: 350° (mod. oven). Bake: 30 
Chiffon Cake, use half the to 35 min. for layers; or 45 to 50 min. for sq. cake. 
amounts of ingredients. Cool. Frost with Chocolate Icing DeLuxe. 


HIGH ALTITUDES: If you live at altitudes over 3000 feet, write to Betty Crocker, General 


Mills, Inc., Minneapolis 1, Minnesota, for recipe adjustments. Specify Double-Quick Cake 
recipe wanted. 


*such as Crisco, Spry, or Swift’ning. 
GUARANTEE: FULL COST OF INGREDIENTS RTEUNDED. If a cake made with a Betty 
Crocker Double-Quick recipe and Softasilk Cake Llour is not superior to any similar cake 


made with any other recipe, simply itemize ingredient costs and explain how results failed 
9 better similar type cake. Send your letter to General Mills, Inc., Minneapolis 1, Minnesota. 


